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Opium Running Exceedingly Profitable
and Very Hard to Stop

‘. AWS agalnst oplum?" The re-
tired special Treasury agent

#norted as he repeated the
question, “l should say there

“ere laws ngalnst It,  There's plenty of
ws against murder too, but murders

@ an everyday happening around the
‘g cities, IUs the same way with the
‘op smugglers—they'll run it Into the
. tates as long as It's grown, laws or no
aws,"

After fillilng hls pipe and sipping his
toddy he leaned back In his chair and
half closed his eyes,

“Up untll the first part of 1909," he
contimued, “opium was let Into this
ountry after its Importers pald the
vuty of $6 a pound. It didn't make any

ifference whether it was prepared for

mnoking or not; and when I tell you
hat during the year 1908 there was
early half a mlillion pounds of crude
plum passed through the custom
houses and that more than 150,000
pounds of It was prepared for smoking

over thls country by express In boxes
labelled ‘Peaches’ and 'Selected Pruneas.’

“The whole Canadian border has been
a thorn in the side of the Secretary for
years, not only along the shores of
I'uget Sound, but for the whole dis-
tance east to the Atlantie coast. Along
the river a short distance above Niagara
Falls are a gang of men, principally
Americans, who are making fortunes by
smugeling oplum and Chinese coolles.
In order to protect this territory prop-
erly our Government would have to
have a line of men strung out at a dis-
tance of about fifty yards apart—and
what's more, they'd have to be on the
Job day and night.

“Of course such a plan is impossible,
and the smugglers take advantage of
the condition of affairs by crossing over
at almost any time of the night, either
in rowboats or launches, and fetching
over tons of opilum and hundreds of
coollies, The coolles are willing to put
up a bonus of from §150 to $300 a head
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OCEAN LINERS
FEED WELL

Choicest Things in

HEN a world famous hotel
assumed the management of
the restaurants on the ships
of one of the great ocean

lines it set a new mark in oulinary
matters afloat. Yet even at that time the
excellence of ocean fare was noted. In-
deed it may be said that in sotne respects
no great hotel can always equal the
cuisine on a crack ocean liner for the
reason that the ships wre in constant
touch with both sides of the Atlantic
dand have the first choice of many of the
food products that are difficult to obtain,

Their representatives scour the earth
for delicacies that will tempt the ap-
petites of the gourmets, princes, po-
tentates and kings of finance that are
always represented on the passenger
lists. In the matter of wines and cigars
Russia has always been credited with
getting the best of all other countries,
but it is a question if the steamship lines
of the world do not now corner the vintage

the World's Larder

Carried on Big Transatlantic Ships

Spring Turkey, Cranberr - Sauce
Brunswick Asparagus Hollandalse
Oyster Plant  Savoy Cabbagedem| glacé

Potatoes —Lyonnalse, DParisienne, \lllageoiss
Bolled
Salad—Romalne, Celery, Bremen
Cherrles Plums

SoufMe Pithiviers Peaches a la Montreuld
Vaunllla and Chocolate Ice Cream
Langues Javanaises Sponge Cake

Cheese— Lloyd Edam
Frult Dessert Coffee
Cold—Bolle York Ham
Chaud frold of Duck Sevillane
Filet of Veal a la gelee
From grill—(ten minutes)
Tenderloin Steak a Ia Seymour

Chef Schulten of the Kaiser Wilhelm 11
recently prepared a dinner given oa
board to Mr. Taft, brother of the President,
and Mrs. Taft and a party of friends.
The menu consisted of:

Chicken Salad Russe
Soup President Grant

Filets of Salmon, Brolled, Colbert Sauce
Sweetbreads Bouqucetiere

Orange Champagne Punch

e —————

7ou can !magine how the ‘hop flends'
re getting their supplies now, for on
‘he first of April, 1909, a new oplum law
/ent into effect prohibiting the importe.-
lon of smoking oplum into the United
Jtates,

“Everybody knows that there's been
more than a milllon dollars’ worth of
plum smuggled Into the country every
vear for the past ten years. It was
‘vorth while on account of the heavy
luty, and many of the emugglers made
ortunes at it. Now, with the new law
iy effect, they're simply coining money
out on the coast and on the Canadian
and Mexican borders.

“The favorite way for getting the
‘tuff Into San Francisco 1s worked as
follows: Chinese caplitalists furnish
rmoney to the stewards and petty oM
ers of one of the steamship lines run-
alng out of San Francisco. They In-
vest this money In first class 'Ll Hy-
cong No. 1' oplum, ready cooked for
smoking and packed In square tins
holding about half a pound each. Of
rourse they lay In this supply In one
f the free Chinese ports and hide the
«tuff on the steamer, usually down In
one of the coal bunkers,

“On the voyage back to the BStates,
while they have plenty of time, they
nack the tins in big wooden cases sur-
rounded with enough cork dust and
shavings so that they won't sink when
thrown overboard. The confederates—
asually white men from the waterfront
-know when the steamer {8 due and
put off in a power boat to meet her in
he bay. The stuff is thrown overboard,
pleked up and planted In the city.

“The smugglers used to be so bold
‘that they'd heave the oplum overboard
*7hen off Alcatraz Island while the San
‘rancisco customs men were on board,
but of recent years the revenue culters
have captured so many of them that
‘hey're more cautious now and the
1 ower boats have to go outside the Horn
nd meet the steamer well outside, Big
wfey was made In former days and
vigger money Is made to-day.

“The waters of Puget Sound float a
lot of neat craft which are In commis-
.lon to smuggle oplum and Chinese
ooMes. There's an oplum ring at
Ceattle which has stood off the United
“tates Government for years, Some of
the members are so wealthy that they've
bought real estate in big blocks,

“Up untll a couple of years ago oplum
was admitted Into Canada upon the pay-
ment of nominal duty. Crude oplum
vvas admitted to the Dominlon free of
ny duty, Some wise Chinese mer-
hants saw a chance to make heavy
‘rofits on account of the exlsting tarlff
onditions, so they chlipped In together
.ad erected an oplum refinery at Vie-
‘oria, They Imported the raw stuff from
'adla and China and fixed it up ready
{or smoking at their Canadian refinery.

“The trade called the product 'Victorla
No. 2 and although it didn't fetch such
s high price as the 1! Hyoong, it found
v ready sale once It was brought over
he border. That part of it was com-

gly- @22y on account of the geo-

® raphical pecullarities of Puget Sound.

“The smugglers had power hoats of
‘'ght draught bullt for them which
-ould float In less than seven inches of
rater. Then they put four cycle gas
cngines into 'em which could send 'em
~yer the SBound at better than twenty-
“ve miles an hour. They'd load up at
Vigtoria with the cases of hop and at
»|ghtfall they'd slip over to the Amerl-
1an slde with all thelr lights out.

“What chance had a revenue culter
rawing six feet of water and able to
stean about fourteen knots an hour
gainst those people even with the ald

searchlights?

Once landed the opium is shipped all

to be turned over to their friends on
the American side, and since the law
prohibiting the Importation of opium
went into effect each pound of |t
smuggled across means a ten dollar bill
in the pocket of the smuggler,

“Some of 'em are caught—that's very
true. Only last year Inspector Felt-
steiner made an important selzure a
short distance above the Falls—twelve
Chinks and about three tons of cased
oplum. But what's the use? The
smugglers often escape indictment, and
even when a conviction §s secured they
rarely get more than a year In the
penitentiary. Do you wonder that a
man is willing to take a chance to make
$500 or $1,000 between supper and
breakfast when he knows that he .has
all the chance in the world to make
a clean getaway with it and that if
caught he's only llkely to be sentenced
to six months or a year?

“Speclal Agent McGregor, stationed
on the United States side of the Cana-
dian border just below Montreal, knows
where he can lay his hand upon at
least ten tons of smoking oplum almost
any day In the week. It's planted
safely in Inspector street, Montreal,
and, of course, Is out of his jurisdic-
tion.

“Mac knows very well that the stuff
Is coming over the line In his vicinity
every day and night, but he s power-
less. The regular customs officers who
Inspect the trains which come over
never see any oplum, and it's very
doubtful if a pound of It crosses the
line on a railroad train. The regular
men are kept busy watching for fur
clothing and sealskin garments at this
time of the year, and the oplum SmMug-
glers never try to turn a trick on
them,

“The oplum s loaded into a wagon
and brought down to some French-
Canadian who owns a farm near the
line. The farmer stands in with the
smugglers and usually plants the stuff
In his barn until he has an oppor-
tunity of getting it over to the Ameri-
can slde. In some cases his farm s
situated on both sides of the line, and
that makes it easy for him.

“He loads up a wagon with hay and
places the cases of opium on the wagon
bed under {t. Then he drives Into town
and unloads the hay at a livery stable,
The llveryman is In on the deal and the
stuff g expressed to some blind address
in New York city,

“The Chinese at the New York end
know when the shipment I8 due to ar-
rive and have a white expressman
transfer the stuff down to Chinatown
for them. They're a mighty wise
bunch, and they change express com-
panies and fake addresses so often that
It's useless to try to trace shipments.

“I'll never forget a French-Canuck
by the name of Lemalre. He was well
known to us as a smuggler of aplum
and horses. He had a farm which
lapped over both sides of the line, belng
sltuated partly In Vermont and partly
In Quebee. He never ralsed anything
on the farm but a little hay, and hils
house was situated exactly astraddle the
line In such a manner that one slde of
his lving room was on Unlted Btates
territory and the other on Canadlan,

“He was a slick artlele and smuggled
both ways. He always had on hand a
lot of French brandles, Bcotch whiskeys
and Holland gins, with which he kept
saloons and blind tigers in the northern
part of Vermont supplied.

“He also kept In stock barrels of
kerosene oll, which s subject to a heavy
duty when taken Into Canada, The
Canadlan customs officers had just as
little use for him as we did, and were
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ralding the place constantly without re-
sult. Lemaire would simply keep hls
doors barred until he rolled the barrels
of kerosene across the room to the
United States slde and would then let
‘em serve thelr search warrant,

“The Dominlon officers had had the
provinclal surveyor verify the exact po-
sitlon of the boundary line and Lemalre
had It indicated by a streak of paint
along a crack in the floor that ran east
and west, He'd just fold his arms and
stand on one side of the room and laugh
at them,

“It was the same way when we ralded
him, He'd move his stock of stuff across
the room to the Canadlan slde before
he'd let us in. Bomebody proposed that
the Canadian and United States officers
make a combined rald on him simulta-
neously, but It never came off.

“Well—to get back to the oplum—Le-
malre used to keep the cases hid in one
of his outhouses when he had It on
hand. I prowled around the oplum
plants In Montreal for a few weeks and
finally found a half witted Frenchman
to act as my stool plgeon. It was hls
duty to keep a watch on the express
shipments of oplum out of the Chinese
quarter and to wire me when he no-
ticed any cases belng forwarded to the
Canadlan town near Lemalre's farm, He
wired me ‘collect’ within a week that
three cases had been shipped to Le-
malre,

“l1 got the collector at Richford to
asslgn a couple of inspectors to help me,
and for three days and nights we kept
tabs on the road leading from Lemalre's
place to the American side. I had rea-
son to belleve that Lemalre would
®hoose some dark night to run the stuff

over to Richford or Enosburg Falls,

where he'd turn it over to town confed-
erates for expressment, so I took the
nlght watches myself.

“It was in the month of July, and the
third night of my watch. I was lylng
on a blanket spread on some brush by
the roadside about a quarter of a mile
below Lemalre's place, trying hard Yo
keep awake. It must have been about 2
o'clock In the morning when 1 heard
the sound of wagon wheels up the road.

“I stood up, drew my gun and ordered
the driver to stop. It was Lemalre all
right, and he had his best palr of horses
hitched to a buckboard. Behind the
seat were lashed three cases with
tightly nalled covers bearing Chinese
marks, 1 flashed my lantern over the
outfit and after feeling over Lemalre to
assure myself that he had no weapon
I ordered him to drive to the town
lockup at Richford.

“The Collector congratulated me on
my single handed capture and was dic-
tating a letter to the United States
District Attorney when he paused to
have the cases opened so that he could
welgh the oplum. We ripped off the
covers and after digging out some straw
matting we pulled out some cans that
appeared to me to be rather large for
oplum cans, All three of the cases held
the same kind of cans, and after we
had opened them and found that thelr
contents was pure maple syrup I felt
about as cheap as It Is possible for a
man to feel,

“The truth came out a few weeks
afterward when the liveryman bragged
that he had substituted the cans of
maple syrup for the oplum after I had
gone to the hotel and that he had
shipped the stuff to New York by the
6:30 traln while I was asleep. We

couldn't prove anything agalnst the llv-
eryman, and the laugh was on me for
fair,

“I told the boys to cheer up and con-
tinued with the good work, and on the
last day of the test I was riding along
the line ordering the men to move an-
other hundred miles to the westward
for another week, when the affalr came
off that earned me my promotion to a
salary of §8 a day.

“We couldn't find the last man at the
meeting point, but after riding along his
post for a distance of about three miles
we came to a place where his sage-
brush marks had been crossed by the
trail of what was evidently a heavily
loaded wagon,

“We followed on In full force, and
after a hard ride of forty miles or so we
caught up with our man and finally
with the wagon. It was a nlce outfit, It
conslsted of a new prairie schooner with
four strapping mules hitched to it, Two
Mexicans were on the seat and the can-
vas top of the wagon was drawn tight.

“We rode up on each side, and after
drawing our guns called a halt. One
of the Mexicans surllly clalmed that he
had a sick wife and baby Inside of the
wagon and that he was on hls way to
town to see the doctor, One of our men
who spoke Spanish fluently told the
epokesman that he was a doctor and
would llke to see the sick woman.

“Well, In order to make a long story
short, we found nearly elghteen hun-
dredwelght of No. 1 LI Hyoong inside
the wagon, together with two armed
halfbreeds, who would have surely put
up a stiff fight if there hadn't been
nearly a dozen of us on hand.

“It was one of the biggest hauls ever
made on the Mexican border."”
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prizes and the highest qualities of smoking
material.

Each line has its epecialties of which
you hear appreciative travellers talk long
after they have come back to the prosaic
dinners that are eaten with appetites un-
sharpened by ocean air. The French
boats have their devotees, and certainly
for daintiness and a peculiar excellence
in preparation of some of the nativnal
dishes they cannot be surpassed.

The North German Lloyd and the Ham-
burg-American, lines with their tendency
toward the dishes and foode of their
country, modified by an admixture of
French culinary art, win high praise from
those who travel by them. The English
ships have their stalwart adherents among
the ocean voyagers who delight in the
little touches of London style in the cook=-
ery, menu and service.

The storerooms of an ocean liner look
like the interior of a great grocery. The
list of foods that are used on a trip is
astonishing to those who do not compre-
hend the amount of provisions that must
be supplied to feed the army of ship
workers, as well as 1o cater to the varying
tastes of the fastidious passengers who
must be fed five or six times a day.

Only food of the very first quality is
purchased. Living fish are now taken
over so that they may be served frosh
from the water each day, thus eliminating
one of the fears of the very particular |
passengers who in old times would not
partake of fish on shipboard.

Various innovations in the service also
have taken place, The captain's table
is abolished and the meals, instead of
being served at certain regular hours,
are to he had whenever desired by the
passengers and are served at small tables
seating from two to six.

The kitchens and cold storage rooms
are marvels that delight those who know
what the labor saving devices and sani-
tary cleansers and ventilators moean
in the preparation of foods. In a first
olass ship, such as the Georgs Washington,
over six hundred passengers are catered
to each day, The menus are elaborato
and provide choice for the most diverse
tastes, Allthe mixing, beating, chopping,
stirring, paring, straining, &c., i8 done
by machinery,

The ship grill or broiler is an important
item, and near by is a mammoth range.
A dish washing machine receives the
china, which is all fine expensive ware;
cleanses it with hot suds, rinses it with
olear cold and returns it dry and shining.

The change in the menu of the ocean
voyage is shown in theso two bills of fare,
the first dated June, 1568, on board the
Trave:

Vegetable soup Tomato soup
Veuve Cliquot
Saddle of veal and trufMes
Chateau Leoville
Turbot Rauenthaler Herg
Muttonchops Sweethreads
Chateaux Margeaux

Fresh Lobster Sherry or Port Wine

Roast Venison Salad and Stewed Frufs
Cakes Ice Champagne
Frult Cheese Coffee

The second menu was served on board
the Kaiser Wilhelm II. this year:

DINNER.
Eggs ala Muscovite Norweglan Anchovies
Petlt patés a la Royale Salted Almonds
Bisque Homard Cambridge .
Potage de Volallle Regence
Consommé Julienne Monpensier
Brofled striped Bass—~Marguery
Grilled Pompano a la Georgienne
Leg of Mutton a Ia Flamande
Calves Head en tortue
Chicken Sautd a la Stanley
Roast Ribs of Beef, Bherry Sasuoe

; allowing mixture to stand an hour.

Snipes a la Crouton

Breast of Poularde with Truffes Lettuce Sals
Fresh French Artichokes, Mousseline Sauce
Rice with Peaches, Strawberry Sauce
Coupes Eugenle

Frult Coflee Cheese

Chef Schulten gives the following is-
structions for the preparation of them
dishes. They are his own recipes.

Chicken salad russe—Spring chickes,
lettuce, mushrooms, celery, apples and
cucumbers cut in emall squares mixed
with vinegar, lemons, olive oil, catsup,
salt and Worcestershire gauce. Serve piled
high in a glass dish with lettuce and halves
of hard boiled eggs filled with caviar.

Potage President Grant—Make creamed
soup of chicken, veal bones and ham
Before serving add yolks of eggs mixed
with Rhine wine; also boiled rice, smal
squares of lean ham and blanched toma-
toes.

Filets of salmon, broiled, sauce Colbers
—(Cut fresh salmon into slices an inch
thick. Pickle in lemon, salt and olive oil
Dip
in olive oil and broil. Serve on a napkia
garnished with parsley and lemon. Fa
the sauce Colbert mix one teaspoonful
beef extract and the yolks of three eggs
over a slow fire. Add carefully one-hall
pound of melted butter, stirring until the
mixture thickens. Before serving add
lemon juice and chopped parsley.

Sweethbreads bouquetiere—Scald sweet-
breads and free from all kins, &c. Thread
with strips of bacon and pickled tongus
and stew in rich sauce with vegetables
Glaze with beef extract and serve on s
large plitter surrounded with CArrota
peas, beans, caulifower and mushrooms
arranged in small bouquets, Add some
tomatoes and Madeira wine to the gravy
and serve,

Orange champagne punch—Color
orange and lemon ice to a light pink
Mix with champagne and some arrack
Serve in glassos,

Breast of poularde with trufles—Stuf!
breast of capon with slices of truffes and
bake to a nice brown. Carve and serv
in original form with olear gravy mi
lettuce,

Fresh Frenoh artichokes, mousscline
sauce—Trim the artichokes, rub with
lemon juice and boil in water flavored
with a little vinegar. Take out the ceitre
threads and rub again with lemon juice
80 aa to keep the artichokes white. Serve
:'!ery hlul. For the mousseline sauce mis

1@ yolks of four e, ry o i
m»-h!:-d butter, nﬁﬁ'i‘n‘; )n;:r::-:l"vll!'i?n:::

cream and stirring the sauce to a very
creamy foam,

ltit.'o with peachea, strawberry sauce
—Boil rice with cream and flavor with
vanilla, Spread on a flat dish. Cover
with stewed halved peachea and garnish
with meringue. Sprinkle with sugar and
bake to a light brown. Berve wit a rich
ltrgwlmr salce,

Coupes Fugenie—Vanilla ioe oream with
chopped glazed chestnuts, covered with
whipped cream and garnished with oan-
died violets.

lerve the cheese with pumpernic
racishes and butter. PUNIRerRiokel

IMITATION SANDSTONE.

'I‘.Iw Prussian Government has erected
at Stettin a bullding composed of imita-
ton sandstone, granite and marble, The
sundstone forms the greater part of the
exterlor, The framework is of brick.

All the blocks, window frames, sllls,
columns, roof, balcony and portal orna-.
ments are of imitation stone, and they
were so exactly cast and numbered that
they were fitted together and set with
little or no chiselling. The pressing or
stamping of the moulded pleces was
done by hand, From three to four
weeks were required for drying.

The cost 18 sald not to have exceeded
half that of natural stone, and the duras
bllity is belleved tn ha ec
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